


Monday-Friday 12-3pm

SEASONAL SOUP OF THE DAY (V)
Served with Garlic Toast

CRISPY DUCK SALAD
Seasonal Leaves, Radish, Green Onion, Cucumber
& Chilli, Sesame & Soy Dressing

SCOTTISH SALMON FISHCAKE
Creamy Cress Sauce & Rocket

SPICED SPINACH & GARDEN PEA CAKE
Rocket Salad, Crispy Shallots, Chillies, Pomegranate
Mint Yogurt Chutney

PAN ROASTED CHICKEN SUPREME
Wilted Spinach, Saffron Risotto, Basil & Almond Pesto

CONFIT OF BELLY PORK
Spiced Braised Red Cabbage, Roasted Baby Carrofs,
Caramelized Apple, Sage & Cider Cream Sauce

VENTANA FISH & CHIPS
Battered Haddock Fillet, Rustic Chunky Chips, Garden Pea Purée,
Homemade Tartare Sauce, Charred Lemon

NEW FOREST MUSHROOM RISOTTO (V)
Sautéed Wild Mushrooms Baby Spinach, Créme Fraiche, Truffle Oil,
Parmesan Shavings

HOMEMADE MALVA PUDDING (V)
Caramelised Sponge, Roasted Spiced Apricot & Vanilla lce Cream

VENTANA TIRAMISU CAKE (V)
Baileys Cream, Chocolate Sauce

CHEF'S VANILLA CHEESECAKE (V)
Raspberry Gel, Pistachio Cream

ICE CREAMS (V)
Vanilla / Serious Chocolate / Strawberry / Salted Caramel / Rum & Raisin

V - Vegetarian | VG - Vegan
Food allergy notice - If you have allergy or special dietary requirements, please inform your waiter.
A discretionary 12% service charge will be applied, and divided to all staff involved in the F&B operation.



